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Economics,  U.  S.D.^.  and  the  Consumers'  Counsel,  A. A. A. 

— ooOOoo — 

Once  again  here  is  news  for  the  lady  who  pirns  and  buys  the  food  for  her 
family.     Once  again  here  arc  tips  on  supplies  and  prices  to  help  you  make  the  most 
of  foods  when  they  arc  best  in  quality  and  most  reasonable  in  price.     As  usual  these 
tips  come  direct  from  the  U.   S.  Department  of  Agriculture. 

The  news  today  starts  on  a  very  cheerful  note.     This  country  has  more  food 
on  hand  than  it  had  a  year  ago.     The  3  foods  now  making  headlines  are:  turkeys,  nuts 
and  cranberries.     Tne  turkey  crop  this  year  is  the  largest  on  record.     As  for  this 
fur's  nuts,  almonds  and  walnuts  have  come  close  to  making  a  record.     Only  once 
before  have  the  crops  of  almonds  and  walnuts  been  as  large  as  this  fall.     Lots  of 
cranberries  this  season,  too.     The  cranberry  crop  is  the  fourth  largest  on  record. 

3eside  those  headliner s— turkey s,  nuts  and  cranberries,   supplies  of  man- 
ner foods  are  larger  this  year  than  last.    More  fresh  pork  is  coming  on  the  market, 
3°re  lard,  more  better-grade  beef  and  better-grade  Lamb,  more  poultry,  more  apples 
Florida  oranges,  more  onions  and  celery,  and  more  eggs.     Those  arc  the  foods  to 
«ep  in  mind  if  you  are  planning  economical  meals.     About  the  same  quantity  of 
Potatoes,  sweetpotatoes,  and  canned  and  dried  fruit  will  be  on  the  market  this 

er  as  last.     A  few  foods  are  not  so  plentiful  this  year  as  a  year  ago.  This 
,lnter  the  stores  won't  have  so  many  California  oranges  for  sale,  or  tangerines  or 
topefruit  as  they  had  last  year;  and  they  won't  have  so  much  butter,  lower-grade 
3cef.  canned  vegetables  and  cabbage. 
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iron  now  on  thro  ■ugh.  the  holidays  you'll  have  no  trouble  finding  turkeys  on 
the  market.     Nearly  G_  million  no  re  turkeys  are  going  to  market  this  year  than  last. 
That's  nore,   the  turkeys  this  year  weigh  nore  than  they  did  last  year,   so  the  extra 
poundage  in  turkey  neat  is  even  larger  than  that  increase  of  6  niliion  indicates. 

If  you  want  to  choose  your  turkey  by  Government  grade,  here  are  some  tips  to 
help  you.    Just  remember  you  have  3  grades  to  choose  from.     The  first  is  Grade  A  or 
j.  S.  Prime.     The  second  is  Grade  B  or  U.  S.  Choise.     The  third  is  Grade  C  or  U.  S. 
Commercial.     Grade  C  is  the  one  usually  found  on  the  market.     Difference  in  grade 
depends  on  how  plump  the  turkey  is,  how  much  flesh  covered  the  "breast,   thighs  and 
:ack,  and  how  carefully  the  turkey  was  killed  aid  dressed.     Any  turkey  so  badly 
oruised  that  part  of  the  meat  is  not  fit  for  eating  will  not  receive  any  Government 
grade.    Neither  will  a  turkey  that  is  very  thin  and  emaciated.     Usually  the  Govern- 
ment grade  is  on  the  shipping  box  which  contains  several  turkeys  so  if  you  want  to 
toy  by  grade,  you  have  to  ask  your  dealer  to  let  you  see  the  box.     But  sometimes 
c^ch  turkey  gets  a  tag  giving  its  grade,   so  you  can  read  the  tag  before  you  buy. 

Government  grades,   tags,  or  stamps  also  give  you  the  age  of  the  turkey, 
toys  tagged  as  "young"  are  less  than  a  year  old.     These  turkeys  have  soft  neat 

a  flexible  breast  bone.     They  take  less  time  to  cook  than  "old"  turkeys.  By 
to  way,  male  or  ton  turkeys  run  to  heavier  weights  than  female  or  hen  turkeys. 

en  you  are  deciding  what  size  turkey  to  buy,  remember  that  the  meat  on  a  turkey  is 
"out  two-thirds  of  the  dressed  weight.     Or  allow  three-fourths  to  a  pound  of  the 
Messed  weight  for  each  person  you  wish  to  serve. 

the  way,  if  you  want  the  directions  for  cooking  turkey,  chicken,   duck  or 

Jtoer  poultry,  you  are  welcome  to  a  little  leaflet  published  by  the  U.  S.  Department 
of  A 

ericulture,  7  ashing  ton,  D.  C.     Just  send  a  postcard  asking  for  "Poultry  Cooking." 
Now  a  little  news  about  cranberries.     Nearly  one  and  a  half  times  as  many 
r^erries  are  on  the  market  this  year  as  last.     Last  year  the  cranberry  crop  had 


-  3  - 

its  troubles  with  the  weather.     So  last  year  the  crop  come  to  only  475  thousand 
barrels.     This  year  the  crop  has  jumped  to  about  670  thousand  barrels.  (Each 
barrel  of  cranberries  weighs  100  pounds.)    Whenever  the  cranberry  crop  is  large, 
a  good  deal  of  the  fruit  goes  to  the  cannery.     So  you  may  not  notice  so  many  more 
fresh  berries  for  sale. 

As  for  nuts—have  you  a  good  collection  of  recipes  for  using  nuts  in  your 
cookbook?     This  is  the  year  to  use  those  recipes.    Lots  of  almonds,  walnuts,  fil- 
berts and  pecans  coming  on  the  market.     In  fact,  about  20  percent  more  of  these 
nuts  will  be  for  sale  this  year  than  last.     Now  is  the  time  to  indulge  in  nut  bread, 
nut  cake,  nut  candy  and— but  there.     Instead  of  telling  you  all  the  good  things 
7ou  can  make  with  nuts,   I'll  just  remind  you  of  a  Department  of  Agriculture  publi- 
cation called  "Huts  and  Ways  to  Use  Them."    You  can  order  this  bulletin  by  number 
if  you  like.     It  is  Miscellaneous  Publication  i\To.  302.     Or  you  can  order  by  name. 
Just  ask  for  "Nuts  and  Ways  to  Use  Them."     As  long  as  the  supply  lasts,  this 
bulletin  is  free  from  the  U.  S.  Department  of  Agriculture,  Washington,  D.  C. 

Now  just  a  couple  more  tips  for  your  market  list.     Hot  quite  so  many  dried 
fniits  this  year  as  last  year.     Probably  about  a  tenth  less  dried  prunes  and 
?aisins.    But  that  doesn't  mean  any  shortage.     Last  year  the  supply  was  so  large 
ttat  dried  fruits  were  on  the  list  of  surplus  foods. 

Not  so  many  canned  vegetables  coning  on  the  market  this  year  as  during  the 
seasons,   out  still  many  more  than  we  generally  buy.     A  good  deal  of  last 
uar's  great  pack  of  canned  vegetables  has  been  carried  over  to  this  year.  This 
ear  fewer  canned  peas,   snap  beans  and  corn  will  be  on  the  market  and  not  quite 
50  nany  canned  tomatoes. 

That's  all  the  tips  for  food  shoppers  today.    More  tips  in  a  couple  of 


